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ABSTRACT: A two-sectional implement for retaining the 
heat of food to be sewed, which includes a bottom section 
adapted to receive a plate with food, and a top section adapted 
to fit and to be placed upon said bottom section to form a 
closed chamber therewith adapted selectively to be opened 
and closed, each of said sections comprising an inner wall and 
an outer wall arranged in spaced relationship to said inner wall 
and de?ning therewith a permanently closed chamber, and 
synthetic hard foam material ?lling said permanently closed 
chamber. 
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WARMTll-I-MAINTAINING UTENSILS 

The present invention relates to an implement for retaining 
the heat of food and the like. For purposes of keeping warm 
the food in hospitals, nursing homes and the like, in which the 
food is distributed centrally, it is customary to surround the 
plates with an envelope for keeping the food warm so that the 
food will not be cold when reaching the respective patient 
sometime later. As envelope there is, as a rule, used an imple 
ment with a double-walled bottom portion of thin-walled high 
grade steel while the space between said walls is ?lled with a 
heat insulating substance. The covering hoods of the hereto 
fore known devices of the above-mentioned type are either 
single walled or double walled, and in the last-mentioned in 
stance the hollow chamber is ?lled with heat insulating materi 
al. 
The heat-retaining effect of the above-mentioned metallic 

implement is, however, unsatisfactory because the heat con 
duction in the wall is too high so that a heat equalization is ef 
fected indirectly between the food and the surrounding. Also, 
the frequently attempted employment of an envelope using an 
implement of the above mentioned general type made of 
synthetic material does not bring about any material improve 
ment because the low strength of the synthetic substances 
require thicker walls so that the advantage of a lower heat 
conductivity is eliminated. 

In view of the above, it became necessary to extend the 
heat-retaining time by means of heat-storing substances. Thus, 
heat-retaining implements of the above general type have 
become known in which the hollow chamber de?ned by the 
outer and inner wall means are entirely or partially ?lled with 
heat storage means or in which a heating disc heated up to a 
high temperature is loosely inserted to the lower portion of the 
implement. Both methods have considerable defects and 
drawbacks. With the ?rst method relatively large storage 
masses are necessary in order to remain within tolerable limits 
as far as the necessary heating up of the implement is con 
cerned, whereby the weight of the implement became rather 
high. With loosely inserted heating discs, the total weight can 
be reduced. The heating disc can be heated to a higher tem 
perature, but the loosely inserted rather hot disc may cause 
accidents. In both instances, devices for heating the imple 
ment or heating the heating discs are necessary which increase 
the purchasing and operating costs of such implements. 
Added to the above defects are drawbacks of a functional 

type, namely, the handling of heavy and hot implements of the 
type involved or additional heat-insulated handles are neces 
sary. Furthermore, the food has to be overheated to an un 
desirable extent and may stick to the plates and the like which, 
of course, increases the difficulty of cleaning the same. 

It is, therefore, an object of the present invention to provide 
a heat-retaining implement for retaining food and the like in 
hot condition, which will overcome the above-mentioned 
drawbacks. 

It is another object of this invention to provide a heat 
retaining implement as set forth in the preceding paragraph, 
which will not require the heating up of the implement. 
These and other objects and advantages of the invention 

will appear more clearly from the following speci?cation, in 
connection with the accompanying drawing, in which: 

FIG. 1 is a section through a heat-retaining implement with 
an inserted food-containing plate. 

FIG. 2 illustrates on a larger scale than FIG. 1, a partial sec 
tion through the implement of FIG. 1 while the cover hood is 
shown in slightly lifted-off condition. 

FIG. 3 shows a stack of a plurality of the lower members of a 
heat-retaining implement according to the invention. 

In contrast to heretofore known heat-retaining implements, 
the present invention discards the storage of heat in the imple 
ment and aims at holding the heat capacity of said implement 
together with an optimum heat barrier as low as possible. 
More speci?cally, the heat-retaining implement according to 
the present invention is characterized in that the walls, espe 
cially the inner walls, of the implement are composed of thin 
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2 
synthetic material whereas the space between the outer and 
inner walls is ?lled with a synthetic hard foam of a low speci?c 
weight which adheres to said walls. 

Referring now to the drawing in detail, the heat'containing 
implement according to the present invention is composed of 
a lower section 1 and an upper section or hood 2. The food 
containing plate 3 which is heated to the desired temperature 
of the food is inserted into the heat-containing implement and 
thereby is encased in a manner blocking the heat conduction 
toward the outside. If the heat capacity of the implement is 
very low, but on the other side the heat-blocking capacity is 
very high the difference of the heat contents between the tem 
perature at which the food was inserted into the implement 
and the temperature which the food has when reaching the pa 
tient will be su?icient to bridge the maximum time between 
food dispensing and food consumption without the necessity 
of taking additional steps. 

In order to keep‘the capacity low, it is necessary that with a 
given speci?c heat, the weight remains low which simultane 
ously facilitates the handling of the implement. In this connec 
tion, a synthetic hard foam with a low volumetric weight is ad 
vantageous which has the advantage of low weight combined 
with high weight insulation. The unsatisfactory rigidity or 
strength of the synthetic hard foam is overcome in conformity 
with the present invention by the selected construction ac 
cording to which thin walls ll, 12, 21 and 22 of compact 
synthetic material are in a good adhering manner connected 
to the easily breakable synthetic hard foam 113, 23 with the 
result that a body of high rigidity and stiffness is obtained. 
For reasons of reducing weight and heat capacity and also 

for purposes of reducing conductivity it is important to keep 
the walls, especially the inner walls 11 and 21, as thin as possi 
ble. Numerous tests have shown that walls of synthetic materi 
al with a thickness of less than 1 mm. will lead to the desired 
effect and at the same time will assure suf?cient strength. A 
very light synthetic hard foam with a volumetric weight below 
50 kg. per cubic meter may be employed while again already a 
slight total thickness H below 15 mm. of the heat-retaining im 
plement will assure a sufficient heat-retaining time. The shape 
of the heat-retaining implement with its ?aring sidewalls is so 
selected that the total thickness H resulting from the total of 
the wall thickness and the hard foam thickness equals the 
stacking height with the surfaces of the sections substantially 
in contact. 

Experience has proved that concentric depressions in the 
plane outer wall of the heat~containing implement greatly in 
creases its rigidity and improves its standing stability. If such 
depression 12a, 22a are provided in the outer sides of the base 
portions 12, 22 and have associated therewith corresponding 
elevations ll lla, 21a on the inside of the base portions it will be 
appreciated that the strength or rigidity of the implement will 
be further increased without increasing the total height and 
while retaining the same insulation thickness. 
The tools necessary for making an implement according to 

the present invention can be reduced by making the lower 
member l and the cover hood 2 of identical shape. The 
protruding marginal area necessary for centering the lower 
and upper parts with regard to each other and for better seal 
ing the gap between the upper and lower part and which is ar 
ranged on one of the two parts will then form the only dif- - 
ference between the upper and lower parts while causing no 
manufacturing difficulties. It will be appreciated that the im~ 
plement part with a simple marginal or ?at ?ange portion can 
easily be obtained from the other implement part by cutting 
off the additional marginal portion. It has proved ad 
vantageous to provide the cover or hood 2 with the additional 
rim portion 2a which is normal to the flat ?ange and which 
embraces the flange on the mating section. 

Inasmuch as the heat-retaining implement according to the 
invention is not only advantageous over heretofore known 
devices of the above mentioned type with regard to handling 
and function, it can also be produced at a lower cost and is less 
sensitive in use. 
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While various types of forms may be used in connection 
with the present invention, ordinary polyurethane hard foam 
has proved highly successful in connection with the present in 
vention. Furthermore, as integral foam, polyurethane-Du 
romer may be used. Similarly, while various types of synthetic 
materials may be used for forming the thin walls l1, 12, 21 
and 22, experience has shown that in this connection it is 
highly, advantageous to make the said thin walls 11, 12, 21 
and 22 of materials such as polyethylene, polypropylene, 
polycarbonate or polyacetal. 

It is of course, to be understood that the present invention is 
by no means limited to the particular showing in the drawing, 
but also comprises any modi?cations within the scope of the 
appended claims. 
What we claim is: 
l. A two-section implement for retaining heat of food to be 

served, comprising top and bottom sections each formed with 
a base portion and sidewalls ?aring outwardly from said base 
portion, the edges of said ?aring walls having ?at surfaces 
parallel to the base portions to form mating edges, the base 
portion and walls of one section being a duplicate of the base 
portion and walls of the other section, the body of each sec 
tion being formed of foamed plastic material bonded to walls 
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of plastic material on opposite sides of said foamed material, 
the base portion of each section having a raised central eleva 
tion on its inner surface and a complementary depression on 
its outer surface providing added strength of said base portion, 
said duplicate base portions and walls of said sections having 
complementary inner and outer surfaces so that a plurality of 
said sections may be stacked with their adjacent surfaces in 
near contacting engagement substantially throughout. 

2. A two-section implement as claimed in claim 1, in which 
each of said sections has a planar flange bordering the free 
edges of said ?aring walls and parallel to the base portion and 
providing ?at surfaces in contact when said top and bottom 
sections are joined to form a food containing vessel, one of 
said sections having a marginal ?ange bordering said ?at sur 
face and nonnal thereto to receive the ?at, marginal ?ange of 
the mating section.‘ 

3. A two-section implement as claimed in claim I, in which 
said sections are reduced in thickness interiorly adjacent said 
mating edges so as to form a groove when said sections are 
joined with their mating edges in contact to receive the edge 
?ange of a serving dish placed in said implement. 


